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The Food Program Manager
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AFMIS - Equipment Replacement Process

DFO / FPM Processes

This presentation will cover the step-by-step
processes required to effectively manage
equipment using AFMIS.

Topics:
e Beginning the Process
e CTA 50-909 / FEDLOG
e LIN / NSN Identification
e DFO Processes

e FPM Processes

e Budget Reports

References

DFO Manual
FPM Manual
CTA 50-909
Web Training
DA Form 3988
DFO Menu Tree
FPM Menu Tree

Using AFMIS will
ensure you have the
“tools” and reports
needed for proper
budgeting...




Beginning the Process
Step One

The process begins with the Senior Food Operations Sergeant (SFOS) /
Dining Facility Manager. He or she receives equipment in the dining
facility, and when required, updates equipment records. Accuracy and the
availability of information is important. They should:

New Equipment (PV Program)
e Gather as much information as possible.
® Prepare DA Form 3988.
e Verify if equipment can be enter into AFMIS.
e Send DA From 3988 forward to FPM.

Existing Equipment

e Ensure equipment is entered in AFMIS correctly.
e Check NSN and/or LIN against the hand receipt (PBO).
e Record discrepancies on DA Form 3988.




Beginning the Process - DFAC
Step One - Continued

New Equipment (PV Program)

Prepare DA Form 3988 IAW Hand
Receipt and Data Plate

Enter into AFMIS by NSN
Enter into AFMIS by LIN

Record information in the Remarks
Section of DA Form 3988

Review “Other” Equipment Listing

Send to Food Program Manager

Ensure you indicate if equipment can or
cannot be entered by NSN and/or LIN in
the kemarks Section of DA From 3988.

DATE: 18 Mar 96 UPDATE cQUTPMENT INUENTORY

FOR BUILpil® 12888

SERIAL NUMBER: 1234 NSN: = = =
LIN: 012345
ITEM NAME: THE SFC O HIGH SPEED LOW DRAG SOLAR TOASTER. 680 SLICE CAPACITY.
¢ ITEM NOT FOUND ON CTA 58-989 OR AMDF >({ NOT AUTHORIZED TO USE IN ARMY X

AJK-192

MANUFACTURER:
ACQUISITION YEAR:
ACQUISITION COST:
NEW LOCATION:
REMARKS :

MODEL MUMBER:
LIFE EXPECTANCY :
ENERGY SOURCE CODE:




Beginning the Process - DFAC
Step One - Continued

Existing Equipment

Verify NSN / LIN to Hand Receipt

Ensure LIN matches CTA 50-909

(CTA 50-909 can be view through the Force
Management System, or printed from DSS)

Verify Acquisition Year and Life
Expectancy — Adjust Life
Expectancy ONLY': (discussed later...)

Record discrepancies and
adjustments in the Remarks
Section of DA Form 3988 and in
AFMIS

Send DA Form 3988 to FPM

DATE: 18 Mar 96 UPDATE EQUIPMENT INUENTORY AJK-192

FOR BUILDING 12888
SERIAL NUMBER: 1234 NSN: = = =
LIN: 012345

ITEM NAME: THE SFC O HIGH SPEED LOW DRAG SOLAR TOASTER. 680 SLICE CAPACITY.
¢ ITEM NOT FOUND ON CTA 58-989 OR AMDF >({ NOT AUTHORIZED TO USE IN ARMY X

MODEL MUMBER:
LIFE EXPECTANCY :
ENERGY SOURCE CODE:

MANUFACTURER:
ACQUISITION YEAR:
ACQUISITION COST:
NEW LOCATION:




Food Program Manager
Step Two

Upon receiving DA Form 3988 from the dining facility, the FPM should
complete the following tasks to ensure equipment records can be entered
into AFMIS and that the information entered is accurate — providing an
audit trail.

New Equipment (PV Program)
e Review DA Form 3988 for accuracy — note “Remarks”

e Access FMS — Force Management System

e Access DSS — Food Service Decision Support System
e Verify LIN to CTA 50-909 on both systems

e PBO uses FEDLOG — LIN match for audit trail

e Coordinate with ACES, FED

Ensure Replacement Year

Existing Equipment is correct.

e Same as above...
e Verify NSN is matched/assigned to LIN (AFMIS)




Food Program Manager Tasks
Step Two - Continued

New Equipment (PV Program)

Review DA Form 3988 “LIN # assigned by PBO:

. CANNOT enter into AFMIS”
Note entries in the “Remarks”

section
Verify LIN using FMS / DSS

Coordinate with ACES, FED to
ensure a “standard” is established

Inform the SFOS / Dining Facility
Manager of changes

Changes to CTA 50-909,
FEDLOG, and AFMIS take time.

“LIN # assigned by PBO: CAN
enter into AFMIS”




Food Program Manager Tasks
Step Two - Continued

Existing Equipment

Review DA Form 3988

Note entries in the “Remarks”
section

Verify LIN using FMS / DSS

Coordinate with ACES, FED to
ensure a “standard” is established

Review and Note “Replacement
Year”

Inform the SFOS / Dining Facility
Manager of changes

“No NSN entered into AFMIS”

“LIN # in AFMIS does NOT
match Hand Receipt.

“Life Expectancy incorrect”




SFOS / DFAC Manager Tasks

Step Three — Equipment Processing

When a NSN, LIN, or updates are communicated to the
SFOS / DFAC Manager, he or she can enter in “New”
equipment or update existing equipment in AFMIS.

Enter Equipment by NSN
Enter Equipment by LIN

(When entered in by LIN only, the DFAC will
have to enter in the Life Expectancy.)

Changes to Replacement
Year through Life Expectancy

Review “Other” Equipment
Listing

Ensure Records are Accurate

Update Annually or As
Required

DATE: 18 Mar 96 UPDATE EQUIPMENT INUENTORY AJK-192

FOR BUILDING 12888
SEKLAL Nunben.

LIN: 012345
ITEM NAME: THE SFC O HIGH SPEED LOW DRAG SOLAR TOASTER. 680 SLICE CAPACITY.
( ITEM NOT FOUMD ON CTA 58-989 OR AMDF >(<{ NOT AUTHORIZED TO USE IN ARMY >)

MANUFACTURER: MODEL MUMBER:
ACQUISITION YEAR: LIFE EXPECTANCY :
ACQUISITION COST: ENERGY SOURCE CODE:
NEW LOCATION:

EATE: 18 Har 96 UPEATE EQUIFAENT THUENTORY nE-1%3
FOR BUTLDIWG 12RA&

BALAHCE
ITEM mnnc LIN OH-HAND

HAWGQUETTE: TUBBLAK STL FRAME UFHOLEITE THWTI4N L]
RED UALL TYPE

WITH DMIBLE TRLAMD: TURULAR STEEL FR CATR7 3]
AME UPHOLETERED AKL LEATHER

AHD: BLACK TUBULAR ET CA67h L]
FHOTL

EGUTPHENT- FLESTH
TED

zscenll Forward, Pd scrnll bhackward, Esc




FPM Tasks
Step Four — Budgeting

There are several Reports available for the Food Program Manager to
review and budget for equipment. It is however, important that the dining
facility can enter in equipment, that equipment entered in is accurate, and
the system is “setup” to accurately cost equipment.

UFDATE. IESIGH SPECIFICATIONS
POH BUILDPIMG 11188

Ensure dining facilities BOI is ——
accurate i 1

MUHMEEE IM THLS
DIMING FRCELITY

Ensure dining facility equipment
records are accurate prior to
runnlng budget reports = DSS L1 - P 53 ) ¢ gk, noH-149

Print Replacement by Dining T
Facility e —

EQIFHENT RUTHORIZATEON # EXIT FROM [FR PHOCERS]HG
REPORT

Pnnt Replacement for Insta”a'“on ~ WG ELECT DLETRED TNOCESS BY ENTERIKG AFTMOMMIATE RIMG HDHU OFTION CODE:

Print Budget Worksheet

Research “costs” using DSS




Equipment Replacement Process
Conclusion

The Equipment Replacement Process begins with the SFOS / DFAC
Manager. They should ensure DA Form 3988 has ALL pertinent
information, if available, recorded prior to sending forward, to include, any
“Remarks” pertaining to the equipment.

New Equipment (PV Program)
e Should match FEDLOG, CTA 50-909, and AFMIS
e Coordinate with ACES, FED

Existing Equipment
e Ensure equipment is entered in AFMIS correctly.

e Check NSN and/or LIN against the hand receipt (PBO).
e Record discrepancies on DA Form 3988.

For more information, Visit the ACES Web, AFMIS Training.
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AFMIS - Menu Planning and Management Process

Menu Planning Tools & Tasks

This presentation is an overview of the Menu
Planning processes when using AFMIS. The goal
IS to present several “tools” available in AFMIS for
the SFOS / DFAC Manager to use during menu
planning and some of the “tasks” that should be
accomplished by the FPM that help ensure
budgetary compliance and ease when planning
menus.

Topics:
e Management Review
e FPM Tasks
e DFAC Manu Planning

e Reports

References

DFO Manual
FPM Manual
DFO Menu Tree
FPM Menu Tree
T™M 10-412

Ildentifying the areas
that can prevent the
manager from
meeting budgetary
guidelines - BDFA




Management Review
Areas that can cause problems

Listed below are areas that can make the menu planning process difficult
for the SFOS / DFAC Manager. When discrepancies are noted, the FPM
should be contacted IAW local policy. Discrepancies should be corrected in
a timely manner to prevent Account Status fluctuations.

Menu Review
e Master Menu Mix — Variety
e Cost per 100 — Indicate recipe problems
e Templates — Periodically review and cost ___

Recipe Review

e Review Header Information [ memmme

e Review Ingredients based on 100 portions T

e AFMIS - TM 10-412 Match Report discrepancies
e NIS Items on Recipes — AFMIS t°£‘ﬁeii’i“§rf_‘”

@ Review Instructions for Accuracy




Food Program Manager
Tasks that aide the SFOS / DFAC Manager

Men u ReVI eW & Mal n ten an Ce DATE: 28 Mar 1996 HAETER MEMU RJE-162

CHANGE Tanch A3A5%A 996

Update Master Menu e e
[0 COFFEE CAUTOMATIC URND
0 : g%HHﬂ? ity FI Key Add a Recipe
AR 30-22 Guidance , CHT o 2 ey Dol penioe
f E ATO SALA Delete a Blank line

Course Maintenance S50 B4 Kab Suie’ oo seosiole pans

- BEVERAGE BASE FWDR II'? Key Hestore Recipe Munber

i IHETHNT TE# [KESC> Hep Update Databaze
BULK MILK DELETE> Bew cancel processing

Global Recipe Replacement & o iy G v i ks

ASEORTED BREAD ove hetween £ields and rous

DATE: 28 Mar 19%6G EDIT GOAREL B TITLES MALNTENARCE AJdK~-124
COURSE MO COURSE TITLE BEQ HO
% # APPETIZERS
H

[
PATE: [28 Mar 19961 GLOBAL MASTER MENU MAIHTEMARCE AJH-823

bl [ 1 REPLACE [ 1 DELETE [ 1]
1 RECIPE RARE: [
1 RECIPE NAHE: [

MERU DAT FRON= [ 1 1l
- Ml
FH ] 0 WITH & Tane GF rh-al?-E ) HE
F1-1HSERL TE ML DOUM *4-2CR0LL 012 ¥ et

HE
SANDWICH EAR
FASTA BAR

[~ -0 - B S SR A )

i

Chort Opder
Dinner

Praszs (DELETE* to exit the




Food Program Manager
Tasks that will ensure DFAC has current costs

DATE: 28 Max 96 THSTALLATION FOOD AMITSOR SURSYETEM AJE-112
HASTER ITEM FILE IMQUIRY

Recipe Update: Ingredients
Master Item File Review
MIF ReconCIIIatlon ] -5 [URE ﬁ%UUH BLICED FEN SHINGLE

[ PRICE £1.72
LIH]I' l’FIGI': 4TY 53

Replace Ingredients o LT

Prezs DELETE Kew for Interrupt Menu

INETALLATION FOUD ADUISOR RIH-134
CRDUTCHAD THUTEN LI O To Print Report . . . Press ESC Mey after viewing szelected data

RECIFE HR:  Aami3Es  HECIFE NAME:  APRICOTE, FREEH
HEM [TEH- HRHE o

MTE: 28 Har 1996 nJH-£24

ARLGEEL 27 LRE] APRICOTE PRESH JUHRO 4=== Unnatcked Ingredicncs

T e T15h — DFO MASTER ITEM FILE RECOWCILIATION
tar Tisnial DN et te Mo MiN:  B9B5 - BL - BAY - 178] DFO MIF  RECORD 11 OF 642

WA HEA AL = JUICE, NPRIGAOL REEERUED
89 1dBB05 1 7a5d: JAH . HI"R:.CD'.I' 18 O key aduance to next page TI%h

!‘-i Hu_ﬁ- :ullnml'u]_lu p;ﬂj.uu;iﬂun
e ITEH WANE: BACOM, TURKEY 3438
EBEE Hey continue wo'e aplats UHIT OF ISEUE: LE
{BELETE? to exit the process PRICE: 5228

GOUHCE:

PERISHABILITY :

DATE: 28 Har 76 THETALLATION FOOD ATINTROR AdK-202 WD DEL SOkl
REFLACE SELECTED IMGHEDIEWT PROBLEN: Tt not mas Tahle Eov: s

(1181}

ITEM-HAKE
PREES <DELETE> TO EXIT

=== felected Ingeedient Flag for deletion? YN

f==== Enter keyword CHHAREEHH EREHH)
for 11zt of HIF Subscitute icems

Use the Bulletin Board to post
Prege <DELEIE: key to interrupt procecs ChangeS to MIF




Food Program Manager
Tasks that will ensure DFAC has up-to-date Recipes

DATE: 28 Har 1796 ADD ~ UPDATE RECIPE L@3A6A AdE-12

POS DISPLAY MWAME: Creamed Beef YIELD: i@a PORTION: 2.3 CUP
RECIFE NAHE: CREAMED GROUMD BEEF

RECIPE DESCRIPTION:
BASE RECIPE
S| ng|e ReCi pe Upd ate EXCLUDE FROM AUTO POS COST UPDATE <Y N)}: M

GROUE : HUTRITION:

COET:
TM 10-412 Reference | [ o CWE 2

?'T.'II'ITF 28 Har 1796 ADD ~ WUPDATE

: e U S DU SELAL MRS
Recipe Header PRIRECITE COST: 56,25
Recipe Ingredients
Conversion Factors
ReC|pe Instructlons ARA-GAGY  LATER  LIGTM
FDFIFE: 28 Mar 19 RECIFE IMETRUCTIONE AdE
Send”']g to DFAC FRECIPE-NUMBER: L@30@0 RECIFE WAME: CREAMED GROUMD BEEF

PREPREPARATION THETRUCTIONS:

THAW BEEF UMDER REFRIGERATLOM.
OHIOMS ARE AN OPTIOWAL A

CHOF DRY OMI BEFU . DEHY OWIOME MAY BE USED. KEF AB110@.
SIFT FLOUR BEFORE HEASURIMNG.

Conversion Factors are I'RIHHFI'; COOKING METHOD:

1 0 F IK ITS QWM PAT TEAR-JACKETED KETTLE OR ROASTING PAM UNTIL
found In the Manual BEEF LOGES ITH PINK COLOK. STIRRIMG TO EREAK APART. DRAIM OF SKIN OFF

STEP TITH ITEH HAME

B58-3198 BEEF GROUMD. S0Y
blo-819% OMIONS. YLW JUMBO
B79-6943 SALT 5 LE BAG

127-8867 PEFPER BLACK 1 LB
1468-7748 FLOUR. WHEAT 1684
234-6217 SO0UP & GUY BASE BE #2 1.2

Sl Bt [ B B e =

]"1 ]1'.1:" Insert Line i te Line F1 Key Scroll Forward
roll II1|:]"11-'| bk ] L




Dining Facility Menu Planning
Management Guidelines

AFMIS provides a wide variety of “Management Tools” that aide in the Menu
Planning process. Using these tools will ensure menus are well balanced
and cost effective; however, a few “guidelines” should be followed:

Menu Guidelines
e Management Planning can begin 20 days from Consumption Date.
e 2-2-3 Issue Frequency Schedule DOES NOT help in planning.
® Account Status is a “Management Tool”, NOT an “Evaluation Tool".
® Recipes MUST be up-to-date: NO NIS — Will not cost accurately.
& MIF MUST be up-to-date: NO NIS — Shopping Lists will be inaccurate.
e Check BOH and PV Orders.

e Review Templates for cost effectiveness and acceptance.

® Productions Schedules: Main Line Only — Do Not breakout Short Orders.
e Portions for SOP Items should be estimated: Do Not use 1 or O
¢ Print “Final” menu reports AFTER subsistence is received.




Dining Facility Menu Planning
Management Tools

Menu Planning
Review Issue Frequency Schedule
Review Account Status
Review Headcount History
Review Balance on Hand
Review PV Orders

Create “Working” Production
Schedules




Dining Facility Menu Planning
Management Production

DATE: 18 Mar 1996 PROJECTED ACCOUNT STATUS AJK-389
Projected period:[18 Mar 19961 - [17 Mar 19961 DF Inventory Ualue:[  528786.311

EXPEND EXPEND EARNINGS EARNINGS ACCOUNT STATUS
DATE TODAY CUMULATIVE TODAY CUMULATIVE DOLLAR

[$326985.

Menu Production ' i

.BA1 [5326985.
.BA1 [$326985.
.B81 [$326985.

Create “Working” Shopping List 801 Li370085.
001 [E33ics.

Review Projected Account Status
Review Master Item File ‘

: : : ACT GoDE: T8 NP PURASTER TTEN FILE REPORT. i
Review / Update Shopping Lists e s T

18995-98-582-4039 SHRIMP P & D TAIL §.83 P

Print RepOrtS AFTER Issue 18985-80-960-2383 SHRIMP BREADED RAW 5.8 P

PrOdUCtlon SChedU|eS ‘szgzﬂﬁﬁﬁﬁnséu 9.)2(it process . . . FNGERGE, 1

Kitchen Requisition Worksheet
Additional PTOdUCtion SChedUIGS DATE: 18 Mar 96 SHOPPING LIST REUVIEY AND ADJUSTMENT AJK-382

Issue Date: [B3-14-19961 [  PERISHABLE 1 Submission Date: [B3-12-1%9%61

Dieter's Menu TIIN NIS ITEM DESCRIPTION UPR QUANTITY

Outside M 138379101 [CREAM CHEESE LOAF
[92649261 [x [LETTUCE FRESH
utside vienu [0888749 1 [APPLES EATING FRESH
- e e
Recipes [1268884] [ORANGES, US #1
[12782711 [PEACH, 2" UP
[1268885 1 [PEARS FRESH
[2528245 1 [POT, IDAHO 80 SZ
[5824859 1 [TOMATOES FRESH

[ 1
PRESS <ESC> WHEN COMPLETE TOTAL COST: [ £31.531
¢ (NIS>: THIS ITEM IS NOT AUAILABLE FOR ISSUE 1




Menu Planning Tools & Tasks
Conclusion

The Menu Planning and Management Process is only as effective as the
information in AFMIS. If information in AFMIS is NOT up-to-date, then the
SFOS / DFAC Manager will have a difficult time maintaining and complying
with Budgetary guidelines.

Menu & Recipe Review
® Master Menu Review
® Recipe Review

FPM Support
e Master Menu Updates
e Master Item File Reconciliation
® Recipes: Replace Ingredients & Updates

Disposition of Subsistence

Menu Planning & Management

® Guidelines
e Management Tools & Menu Management

[Return] +




Website Information - AFMIS Training

Information Websites

This presentation will cover navigating the ACES
Web for information and training, accessing the
Army Learning Management System, and
accessing the Army Training Help Desk.

Topics:

e ACES Web Navigation.

e AFMIS Training.

e Learning Management System:
® How to Access
e Army Training Help Desk:

e How to Find and Ask Questions




The ACES Website

The ACES Web is divided into 5 Major Areas. They are: General Information,
Garrison Information, Field Information, and Training Information.
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The Army Learning Management System

Access the Army Learning Management System (LMS) through AKO. Click
on “My Training”.
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The Army Training Help Desk

Access the Army Training Help Desk through AKO — My Training. Click on
the Ask a question link to begin.
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